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SUBJECT:    "On  The  Table"  (industrial  Feeding)  —  Information  from  the  Office  of 
Supply,  Commodity  Credit  Corporation,  U»  S.  Department  of  .Agriculture. 

000O000 

An  airplane  is  only  as  reliable  as  the  men  who  make  it. . .who. . .in  turn... are 
only  as  good  as  the  food  they  eat.    The  workers  at  Lockheed. ..  in  Burbank,  Califor- 
nia. . .realized  this  fact,  and  decided  that  their  lunches... of  sandwiches  or  knick 
knacks. . .were  not  enough... so  they  set  out  to  do  something  about  it. 

They  "became  co-partners  in  one  of  the  largest  and  most  modem  food  services 
in  this  country.. .by  working  through  the  Lockheed  Employees  Recreation  Club.*. and 
now  they  have  two  large  cafeterias.    One  seats  1^00... the  other  1250*     In  addition 
there  are  IS  canteens  where  both  hot  and  cold  foods. ••which  are  prepared  in  two 
central  kitchens. . .are  served. 

Buildings  for  the  food  service  were  erected  and  equipped  \>y  the  Lockheed  Air~ 
craft  Corporation. . .but  it  is  run  by  the  employees.    Every  worker  at  Lockheed  is  a 
member  of  the  LERC.the  organisation  that  runs  the  caf  eteria. .  .and  they  take  in- 
terest in  their  project. 

Eorms  are  circulated  upon  which  employee-owners  may  write  suggestions. . .or 
register  "kicks".    In  addition  the  manager  provides  a  column... an  open-forum  dis- 
cussion giving  food  facts  and  information. (jailed  "On  the  Table".. .for  the  employee 
paper,  "The  Lockheed  Star". 

LES.C  food  service  is  thriving  and  according  to  the  manager. .  .its  success  is 
"50  percent  preparation  and  50  percent  presentation.^ 


(More) 


That  means  that  they  met  all  the  usual  problems. .  .of  preparing  food  for  many 
people. . .and  they  capitalised  on  original  ideas  for  presentation. 

Speed  in  service  is  one  of  the  essentials.     LERC  met  this  demand  "by  intro- 
ducing a  menu  board  entree  choice  system.    On  large  blackboards. . .placed  outside 
the  cafeteria  entrance. .. i s  a  number  and  an  entree.    No.  1  is  ox  joints;  No,  2... 
vegetable  plate;  Ho.  3. .. salad  plate. 

The  workers  who  decide  on  ox  joints... go  into  the  line  marked  1... those  who 
want  the  vegetable  plate. ..go  to  line  2  and  so  forth.     If  there  are  two  meat 
entrees. .. each  has  the  same  green  and  yellow  vegetables.    Then  after  they  have 
their  food. .. employees  find  cashiers  at  the  end  of  each  line. ..and  those  people 
are  amazingly  swift  in  making  change. 

LERC  has  planned  a  good  atmosphere  for  eating  too.    There  is  nothing  that 
suggests  a  factory  within  the  cafeterias.    The  walls  are  rose  beige.  ..and  the 
table  tops  are  in  blending  pastel  shades.    Dishes  with  bands  of  color  are  used.., 
and  color  combinations  in  food  is  carefully  planned. 

In  one  cafeteria. .,  there  is  even  a  trellis  effect  to  screen  food  counters.., 
and  potted  plants  and  vines  have  been  arranged  at  eye  level  along  the  trellis. 

Employee-owners  are  proud  of  their  cafeterias. ..  and  the  reduction  in  illness 
and  turn-over  since  food  service  started. .. has  sent  many  more  planes  out  from 
Lockheed. 
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